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Tempe mlanding adalah makanan fermentasi indigenous dari biji lamtoro 
(Leucaena leucocephala) yang proses fermentasinya menggunakan inoculum laru 
yang sebagian besar terdiri dari Rhizopus oligosporus. Proses pembuatan tempe ini 
masih belum banyak diteliti. Biji lamtoro mengandung air, abu, protein, lemak, 
karbohidrat, fenol, antioksidan, serat pangan, senyawa antigizi (asam fitat dan 
tanin), dan senyawa toksin (mimosin). Senyawa antigizi dalam biji lamtoro dapat 
mengganggu kualitas zat gizi di tempe mlanding. Penelitian ini bertujuan untuk 
mengetahui perubahan senyawa gizi (kadar air, abu, protein, lemak, dan 
karbohidrat), senyawa antigizi (asam fitat dan tanin) dan toksin (mimosin), senyawa 
fungsional (fenol, aktivitas antioksidan, dan serat pangan), dan dinamika populasi 
mikroorganisme pada perlakuan prafermentasi biji lamtoro selama pembuatan 
tempe mlanding. Rancangan penelitian yang digunakan adalah Rancangan Acak 
Lengkap (RAL) dengan satu faktor yaitu perlakuan prafermentasi. Hasil penelitian 
menunjukkan adanya perubahan senyawa gizi, senyawa antigizi dan toksin, 
senyawa fungsional, dan dinamika populasi mikroorganisme pada perlakuan 
prafermentasi biji lamtoro selama pembuatan tempe mlanding. Kadar air 
meningkat, kadar protein dan lemak nilainya fluktuatif akan tetapi cenderung 
meningkat, serta kadar abu dan karbohidrat menurun. Asam fitat, tanin, dan 
mimosin mengalami penurunan. Total fenol dan aktivitas antioksidan menurun, 
sedangkan untuk kadar serat pangan pada biji lamtoro nilainya fluktuatif akan tetapi 
cenderung menurun. Selain itu, terjadi peningkatan populasi mikroorganisme baik 
yeast ataupun bakteri asam laktat pada perlakuan prafermentasi biji lamtoro selama 
pembuatan tempe mlanding.  
 
Kata kunci : Perubahan, Biji, Lamtoro, Prafermentasi, Tempe Mlanding 
 
 
CHANGES IN CHEMICAL CHARACTERISTICS AND DYNAMICS 
POPULATION OF MICROORGANISMS IN PRE-FERMENTATION 
TREATMENT OF LAMTORO SEED (Leucaena leucocephala) DURING 
MLANDING TEMPEH’S PRODUCTION 
 
SUMMARY 
 
Cynthia Yunidya Arivia 
H0914017 
 
Mlanding Tempeh is an indigenous fermented food from Leucaena 
leucocephala seed that the fermentation process is done by laru which contain 
Rhizopus oligosporus. There was a few publication about the process of mlanding 
tempeh’s production. Leucaena leucocephala seed contain water, ash, protein, fat, 
carbohydrates, phenols, antioxidants, dietary fiber, antinutritional compounds 
namely phytic acid and tannin, and toxin compounds namely mimosine. 
Antinutritional compounds in Leucaena leucocephala seed can decrease the quality 
of nutrients in mlanding tempeh. The changes in nutritional compounds, 
antinutritional and toxin compounds, total phenols, antioxidants activity, dietary 
fiber content and dinamics population of microorganisms in pre-fermentation 
treatment in Leucaena leucocephala seed during mlanding tempeh’s production 
were studied. The Completely Randomized Design (CRD) with one experimental 
factors that is pre-fermentation treatment was used in this research. The result of 
these compounds showed the change of nutritional compounds, antinutritional and 
toxin compounds, total phenols, antioxidants activity, dietary fiber content and 
dinamics population of microorganisms in pre-fermentation treatment in Leucaena 
leucocephala seed during mlanding tempeh’s production. Moisture, protein, and fat 
content increased, whereas ash and carbohydrate decreased. Phytic acid, tannin, and 
mimosine decreased. Total phenols, antioxidant activity, and dietary fiber content 
of Leucaena leucocephala seed decrease in pre-fermentation treatment during 
mlanding tempeh’s production. Meanwhile, population of microorganisms (yeast 
and lactic acid bacteria) increased in pre-fermentation treatment in Leucaena 
leucocephala seed during mlanding tempeh’s production. 
 
Keywords : Changes, Seed, Leucaena leucocephala, Pre-fermentation, Mlanding       
                    Tempeh 
